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The Spic
ONE of the outstanding Joyoe

recollections of my girlhood
is being permitted to stad

on a chair and clean the splO
sbelt. What a delight to hande
all the little bottles and Jars, t

carefully spoon from one peakang
to another, to screw on the top
and put every jar, neatly tilled
back on the shelf! I not onla
"played store" with real groceries
but I worshipped at this shrine a

the pantry shelf whore were "I

these gods of "Sugar and Spil
and Everything Nice."
And ever since, up to the present

day, when I have a spies shelf al
my own, I have felt the importane
of well-tilled 'ars and bottles and
a wide and cosmopolitan assort
ment of herbs and things that
flavor. Every once in a while
grow in my garden some greei
herbs for my Winter use. Other
friends send me some and many
buy. Constantly I try new flavors
and new tastes upon my patient
family.
Who knows curry? I find this

one of the many seasonings eel
dom used in this country. Yet this
odd yellow powder blended ii
India transforms many a humdruu
dish into one fit for an epicure
Mutton and chicken both lend
themselves to it, and many indeed
are the curries of mutton had
Tuesday from the remains of Sun-
day's roast. Buy a well-known
brand, then use sparingly and
keep the bottle always corked.
Who knows thyme? Again I And

this an herb better known in Italy
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sadelsewhere than here. It fi

rather stresng so that the tine
seeds should be used eantiously

I lit it gives many saee a pleas
t lug flavor, and I like it In spaghetti

in beans and in several soups.
I Who - knows cardamon seeds 1

t These white spell-like seeds which
resemble large orange pits have
several bleek inner seeds which
give the peculiar lemon flavor

f Just a couple of these seeds
1 cracked open and added to apple
sauce, stewed prunes, pears, etc.
will give a most welcome change
from the very acid lemon. I like
them also In fancy breads., such
as raisin bread. tea cake. etc. Pur
chase a dime's worth and give
them " trial.
Who uses whole cloves in meats

and soups? My mother is the chef
famous, and I recall this as being
her favorite spice. A couple of
cloves added to a vegetable or
meat soup give a baffling but de-
lightful aroma. Meat sauces, all
made dishes of meat, etc., are
toned up by the use of the wiple
clove which may be stuck into the
meat or cooked and removed later
from the sauce.
Everyone should use siore bay

leaf. Just a nickel's worth will gc
a long, long way to adding another
flavor to soup, gravies and meats.
But use very very little, a third of
a leaf- Is generally plenty for any
one dish because the flavor is so
strong that it kills everything else.

. For, all seasonings where a mild
sweet pepper is required paprika
holds its own. In salad dressings,
over vegetables and in the sauce
of the goulash and ragout paprika
lends the tonic qualities of pepper
without the sting of the strong
cayenne.
Who uses garlic? Ialians. of

course. flut so also should the
American housekeeper who doesires
the pungency so many dishes
do require. Just a rub on the hot
tom of the bowl or pot and we get
the flavor of onion raised to the
nth degree! But garlic and all
onions are most wholesome, and
it Is an absorb and snobbish atti-
tude to take that onions don't
agree with you or that the family
will decline socially if onions are
added to the soup.

All of the dear old onions have
cleansing and soporific qualities
and should be used widely and
frequently. I know that I con-
verted one friend, a woman of
nearly forty, to having steamed or
boiled onions served on her table.
At first she told me with pride that
she had never eaten an onion In
her life, and actually thought this
statement added to her social
superiority!
Many use mace in place of nut-

meg in dishes sweet and cakelike.
Mace is the ground outer network
of the nutmeg, and is similar but
milder in flavor. A few gratings
of mace greatly enchance certain
meat dishes and spinach takes on
an added st when a few grains
of mace are added. Try it in many
meat sauces.
Who knows tarragon? This gar-

den herb has leaves which when
sdded to vinegar give an aromatic
pleasantness, quite different from

Household Helps
Stoning Raisins.PLACE the raisins on a tin plate

and heat them thoroughly in a
hot oven to make them split open
easily for the removal of the stones.

Quickly Baked Potatoes.
POTATOES can be baked In halfPthe ukual time required if they

are allowed first to stand in hot
water for fifteen minutes.

Mud-8tained Shoes.
HEAVY mud stains can he quick-

ly removed from tan shoes by
rubbing them with slices of raw
potato. Polish In the usual way
when dry.

A Handy Tool Chest.
ACONVENIENT place to keep

the household *tools can be
made oy fitting one of the lower
steps of the back stairs with a
hinge and using the interior for a
tool box.

Washing Laces.
INEacesshould be washed in

winding on a bottle afterward,
spread them around a piece of
smooth-finished wood and lay away
in a piece of havilyeblundAflannel.
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malt or wine vinegar. It Is partic-
uiarly pleasing on salads and Is cul-
tivated by the French especially
for use in vinegar.
Anise is a spice that is mentioned

often in the Bible, and its flavor
is associated with holiday cakes as
well as certain buns and breads of
the Jews. It is very pleasant in
ginger bread and certain other
sweet cakes.
Many know carroway seed only

as an accessory to brown or rye
bread. But the humble carroway
may also be used in meat sauces.
and in such dishes as tried cabbage
it verily makes the dish.
One of my special dishes at this

season of the year is red cabbage.
I shred it finely, brown and turn
over and over in some fat in the
bottom of my old iron pot. When
completely turned and browned I
lay on the cover and let It simmer
for about 10 minutes or an hour.
Then I add a lump of brown sugar,
a little vinegar and a generous
handful of carroway seeds. It
makes me hungry only to write
of this dish. and I can say sincere
ly that for a cold Winter dsy's din-
ner, no other vegetabla goes so to
the spot.

Then, of course, there are cinna-
mon and ginger and clove and mus-
tard and all the other array of ordi-
nary spices and numerous prepared
colorings and flavorings. Be sure

to buy the best, trade-marked
brands, in small quantities, and al-
ways to keep the container or can
shut tightly so that the odor will
not escape. Spices kept carelessly
in little paper bags are not worth
using
Try the same sauce with % new

flavor and a new spice. It will
make a new dish. Try to rid for-
sign vtsitorq of the idie that our
national dish Is tomato catsup.
which ati too many tables is spread
over every piece of food

Sauces should be made in the
kitchen and specially suited to
each kind of food There is nn
sense in throwing a little catsup
and pepper and salt on everything
that comes to the table Food
properly roasoned in the kitchen
while cooking will need no other
condiment later on
The American housekeeper all

too often falls in makinr sauces

palatable and appetizing. An en-
larged spice shelf. intelligently
used. is the remedy.
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Teetec Cooking
Recipe.

By Mary Lee Swann,
The Well-newn 'riter and

Lecturer en Cooking.
Savory Chowder.CooK % pound noodles, % cup

diced celery, % cup finely
chopped onion and, if convenient,
a little Anely chopped mushroom In
f quarts of beef or veal stock. Add
1 pint of well cooked and well sea-
soned beans and salt and pepper
to taste apd serve hot with toasted
crackers or thin cakes -of golden
corn bread. Garnish with parsley.

Baked Rarebit.

C 'T 1 pound soft American
cheese in thin slices. Sprinkle.

1-6 cup stale bread crumbs in but-
tered baking dish, sprinkle with
1-3 pound of the cheese and season
with salt and paprika. Repeat un-

til all the cheese is used, using in
all about 24 cups stale bread
crumbs. Beat 3 eggs slightly, add
1% cups milk and pour over
cheese and crumbs. Bake in a
moderate oven about % hour.

Ragout of Chicken Livers.
BLANCH 6 or 8 large chicken

livers In boiling salted water.
brain and put them in a saucepan
with %l cup bouillon and %/ glass
white wine. Add a few sprigs of
parsley, a few chive.. a pin.h of
garlic and salt and pepper- to taste.
Cook for about 20 or 30 minutes.
Remove livers from liquid, arrange
them on serving dish, thicken
liquid with a little flour hbetided
with a piece of butter the size of a
walnut and pour over the livers.
Serve very hot.

Pea or Bean Chowder.
SOAK 1 cup of white peas or

hnans over night an]l then drain
and rince and bring to the boiling
point in water to cover. Drain and
rinse anin and add 2 quarts of
boiling water and cook gently until
beans are tender. Rapid cooking
breaks the beans and makes a
mush-like chowder. Season to
taste with salt, pepper and paprika
and add 1 cup of thick tomato
pulp and 1 pint of cooked corn A
little finely chopped and sauted
mushroom is a great improvement
to this chowder Jst befnre serv-
Inv add 2 tablespoons chicken or

sausage fat and thicken nit'h fine
bread or cracker crumbs.
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I Teach Piano
s. people Told Me When I Fiest
started I. 181. Set sew. after
.oer twuety-fi.v years of e.4

I,~ lieve far are stundents
we 1ev -fe e augh by one

smae. I am able to sake thrn su.
eesful players of tte piaeor .rga
Ia eesrter the useld eret ter
tAe asef seat.
To persons who ve not

heard of my method t Ws7ay seem a
pret W' bold etatement. But I wgladly
con vZ)ce you of Its accuracy by re.

ferrou ay number of
myuates In yr~ Vt of the world. e

isn't a $t&$ In the Union that doesn't
contain many players of the piano or
organ who obtained their training from
me by Mati.

Investiglate by writing for my 64-page.liooklet. How to Learn Piano or
Organ."

My way of teach-
ing piano or organ
I. entirely dif rest
from all others.
Out of ever tour
hours of study, one
hour is spent en-
tirely away trom the
keyboard, learning
something a b o u t
Harmony and The
Laws of Music.
This is an awful
shock to most
teachers of the
"old school," who
still think that
learning piano I
solely a problem
of 'finger gym-
nastics." When you
dgto to the key-board you ao
Nish twice as mu, A
because you under-
stand what you
are doing.. Within
four lessons I en-
able you to play an
interesting piece,
not only in the
original key, but
'in all other keys
as well.

I make use of
every possible sci-
entific help-many
of whic are en-
tirely unknown to
the average teach.
er. My patented in-
vention. the COL-
OROTONE sweeps
away playing dif-

ficu es t at ave troubled students
for geneurations. By its use Transposi-
tion-usually a "nightmare" to *tu-
'lebnt -I.omes easy and fascinating,
%% ith iu fifth lessen I introduce an-
'.ther net'ertant and exclusive inven-

I ..."tl'INN-lhlX." Quinn-Dex is a
.it'tle. hand-opei rated moving picture
.I. ice, which enables you to see. right
I. fre vour eyes. every movement of
my hands at the keyhoard. You actu-
ally see the fingers move. Instead of
having to reproduce your teacher's
fir er movements from MEMORY-
which cannot be always accurate-you
have the correct models before you
during every minute of practice. The
COLOROTONE and QNINN-DEX save

Marcus Lucius Quinn
Conservatory of Music
513 Celumbia Reed, Best.a, 25, Mass.
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you months and years of wa. ef-
fort. They can be obtained /roe
me, and there is nothing , any-
where. even remotely like em.
Men and women who have tailed by

other methods have quickly and easily
attained succe when studying with
me. In all e..mena ways you are In
c tser touch with me than if you were
studying by the oral method-yet my
lesons coat you gply 43 cents each-
and they include the many recent de-
velopments in sc entitle teaching. For
the student of mouti rate means. this
method of studying is far superisr to
all others: and e' &n for the wealthiest
student there is nothing better at any
price. You may be certain that "our
progress is at all times in accord with
the best musical thought of the pres-
ent day, and th a makes all the differ-
eneq in the world.
My course is endorsed by distin-

guished musicians. who would not rec-
or mend any ('course that did not main-
tkin the highest musical standards. It
is fur tajnner.. or experienced plav.
er. old or. young. You advance an
rapidly or an slowly as you wish. All
necessary music is supplied without
extra charge. A dirloma is granted.
Write to-day. without cost or obliga-
tion, for 64-page free bookle-t ."How to
Learn Piano or Organ."

I"1To

.-e-.---Free Book Compon.
QUINN CONSERVATORY, Stadis AK 31
SN Celmbia Road, leste., 25, Mass.

Plesa mend me without cost or oblira-
lion. roar free booklet. "How to Learn
Piano or Organ, and full artt tara of
your Courpe ad Special redo~s Tuition
offer.
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